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EOmEMAKERS'  CHAT  TUESDAY,  February  18,  1941 

(ECR  BROADCAST  USE  ONLY) 


Subject:     "QUESTIONS  AND  ANSWERS . "    Information  from  the  Office  of  Experiment 
Stations,  U.  3.  Department  of  Agriculture. 

— ooOoo — 

Tuesday  is  here  again.    Time  to  open  the  mailbag  and  bring  out  the  a_uestions 
waiting  for  answers.     This  week's  questions  are  so  many  and  so  miscellaneous  they 
make  your  Aunt  Sammy's  head  whirl.    Here's  a  letter  asking  how  to  cook  dried  apples. 
(My,  how  times  do  change'.    Net  so  long  ago  every  good  housewife  dried  some  apples 
for  pie  and  sauce  to  have  when  the  apples  stored  in    the  cellar  were  gone.    Now  the 
modern  housewife  isn't  always  sure  how  to  cook  dried  apples.) 

Well,  that's  just  one  question  among  many.     Here's  a  letter  asking  what 
smoked  cheese  is  and  how  it  is  made.    Here's  one  inquiring  about  the  vitamins  in  con- 
centrated orange  juice.    And  last  of  all  comes  a  question  about  cooking  frozen 
poultry. 

That's  the  batch  up  for  answer  today.    Once  again,  let's  call  on  scientists 
at  various  State  experiment  stations  for  the  answers. 

To  begin  with,  this  question  about  how  to  cook  dried  apples.    The  answer 

comes  from  the  Wisconsin  Station.    Old-fashioned,  home-dried  apples  are  harder  and 

drier  than  sulphured  apples.    To  soften  these  very  dry  slices,  put  them  in  a  kettle; 

cover  them  with  boiling  water;  put  the  cover  on  the  kettle;  and  let  them  stand  on 

the  kitchen  table  for  several  hours  until  they  are  soft.     Then  put  the  kettle  of 

apples  and  water  on  the  stove.    Cook  slowly  below  the  boiling  point  for  10  to  21 

minutes.    Notice  that  you  don't  change  the  water  when  you  put  the  apples  on  to  cook. 

Cook  them  in  %he  same  water  they  soaked  in  so  you  won't  lose  flavor  or  food  value 

that  may  have  dissolved  in  the  water.     Eor  applesauce,  you  can  sweeten  these  cooked 

apples  and  season  with  nutmeg,  cinnamon  and  some  lemon  juice.    A  few  grains  of  salt 
helps  bring  out  the  apple  flavor. 


Now  sulphured  apples  are  softer.    You  don't  need  to  soak  them.    Just  wash 
them,  and  put  them  on  to  cook  gently  with  water  enough  to  cover.    You  can  cook  them 
with  a  few  slices  of  lemon  if  you  like.    Add  sugar  to  taste,  spice,  and  so  on  as 
you  do  for  plain  dried  apples. 

The  second  letter  is  this.     (I'll  read  it.)     "The  stores  around  here  are 
selling  what  they  call  smoked  cheese.    Will  you  tell  me  what  smoked  cheese  is,  and 
how  it  is  made?" 

The  answer  comes  from  a  dairy  scientist  at  the  Wisconsin  Station.    He  says: 
The  newer  types  of  smoked  cheese  are  usually  aged  American  cheese,  ground  to  a  paste, 
then  packed  in  sausage  casings  with  a  regular  sausage-stuff er;  and  finally  smoked 
2  or  3  days  over  a  fire  just  as  ham  or  bacon  is  smoked.     Some  manufacturers  smoke 
the  cheese  first  and  then  place  it  in  sausage  casing. 

Probably  Italian  cheese-makers  were  the  first  to  think  of  cheese  with  a  smoky 
flavor.     Smoking  is  part  of  the  regular  manufacture  and  curing  of  Italian  cheese. 
Makers  of  Italian  cheese  hang  cheese  from  the  rafters  of  cellars  or  smoke  rooms  with 
nets  or  raffia  cord.    Then  they  "build  smoldering  fires,  usually  of  hickory,  in  small 
parts  of  stoves  under  the  hanging  cheese.    The  smoking  takes  anywhere  from  several 
days  to  2  weeks,  depending  on  the  size  of  the  cheese. 

Now  here's  a  query  about  vitamins  in  concentrated  orange  juice.    The  letter 
says:     "In  this  out-of-the-way  place  where  we  live  it  is  difficult  and  often  too 
expensive  to  get  fresh  oranges  and  grapefruit  for  everyday  use.     I  have  been  con- 
sidering substituting  canned  citrus  juice,  or  some  of  the  orange  juice  concentrates 
that  you  buy  in  jars  and  make  up  with  water.     But  I  wonder  how  these  compare  in 
vitamin  C  with  fresh  orange  juice." 

Mr.  C.  R.  Fellers  of  the  Massachusetts  Station  has  tested  the  vitamin  C  con- 
tent of  3  different  kinds  of  citrus  preparations.    He  has  tested  the  so-called  dairy 
orange  beverages  or  orangeades,  and  found  them  only  one-tenth  as  rich  in  vitamin  C 
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as  fresh  juice.    And  he  has  tested  some  of  the  new  vacuum-concentrated  orange  juice. 
This  is  orange  juice  with  most  of  its  water  driven  off  in  a  vacuum.    The  concentrate 
looks  rather  like  orange  jam.    You  can  add  water  and  beat  it  up  to  make  your  break- 
fast juice,    Mr.  tellers  reports  that  the  vacuum-concentrate  has  practically  all 
the  vitamin  C  of  the  original  orange  juice. 

So  now,  if  you  want  a  convenient  substitute  for  fresh  orange  or  grapefruit, 
you  have  your  choice  of  canned  juice  or  the  vacuum-concentrate.    But  the  dairy  orange 
beverages  or  the  orange-flavored  beverages,  delicious  as  they  may  be,  don't  coirrpare 
with  fresh  juice  in  vitamin  C. 

Now  for  the  last  question.    A  letter  asks:     "Are  there  any  special  rules  for 
cooking  frozen  poultry?" 

The  answer  comes  from  the  Few  York  Station.     Here's  how  scientists  there 
recommend  cooking  frozen  poultry.    They  say  to  thaw  the  bird  completely,  and  cook 
in  the  same  way  that  you  do  a  freshly  killed  bird.     If  you  thaw  or  defrost  poultry 
slowly  in  the  refrigerator,  allow  about  8  hours  to  a  pound  to  get  all  the  frost  out. 
If  you  want  to  thaw  the  bird  rapidly,  set  it  on  the  kitchen  table  in  front  of  an 
electric  fan.     In  front  of  a  fan,  a  5-pound  roasting  chicken  will  thaw  enough  so 
you  can  put  the  stuffing  in  in  about  3  hours. 

Broilers  can  go  under  the  flame  to  cook  before  they  are  entirely  defrosted. 
But  you  need  to  cook  them  longer  and  more  sloxtfly  when  they  are  still  frozen. 

That's  all  the  questions  for  today.    More  questions  and  more  ansx^ers  on 
Thursday . 


